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FILTER UNITS, FILTRATION METHODS,
AND FILTRATION SYSTEMS

BACKGROUND OF THE INVENTION

The present invention generally relates to filters of the type
used in cooking environments to remove grease, oil and other
particulates from the air. More particular, the invention relates
to a filter unit and method for filtering grease, oil and particu-
lates from hot fumes and transferring heat from the hot fumes
to a fluid circulating within the unit. The heated fluid may then
be used to supply heat for purposes such as heating water or
air.

During the operation of commercial or institutional kitch-
ens, a significant amount of valuable heat energy is lost as a
result of hot fumes and/or air being vented to the atmosphere.
These hot fumes are generated from cook stoves, hot plates,
deep fat fryers, and other cooking apparatus. As a result of
such extreme heat and variety of particulates generated dur-
ing cooking, it is necessary for the comfort and health of
kitchen workers to exhaust these fumes, usually on a continu-
ous basis, through flue chimneys or similar venting devices.
This process effectively replaces the hot kitchen air with
cooler, clean outside air. Although this circulation process is
necessary to provide a constant source of clean air to the
kitchen environment, this venting practice is both inefficient
and uneconomical, especially in colder climates where the
cost to heat internal air and water is significant.

A further problem encountered in commercial kitchens is
the filtering of grease, oil and other particulates entrained in
the hot fumes generated during the cooking of foods. If
improperly filtered, entrained grease, oil and particulates can
cause fouling and the eventual malfunction of air ventilation
systems, as well as create fire hazards if allowed to accumu-
late. Accordingly, hot fume air filters, which are normally
located in fume hoods over cooking surfaces, are generally
required to be cleaned daily or at a minimum several times a
week. This tedious cleaning process is both time consuming
and expensive.

The use of heat exchangers to capture thermal energy
above cooking surfaces has been known for years. These
designs, however, position the heat exchangers substantially
downstream of existing filtration units intended to filter
grease, oil and other particulates. This approach is unfavor-
able for a number of reasons. First, these designs are ineffi-
cient since the heat exchanger is located downstream of the
filtration unit and a significant distance from the heat source.
Thus, valuable thermal energy is lost by absorption into the
filtration unit and through general dissipation prior to the heat
reaching the exchanger. Second, conventional grease filtra-
tion units can significantly impede air flow, especially when
congested with grease and oil, hence reducing the efficiency
of the air ventilation system and the efficiency of a heat
exchanger downstream of the filtration unit. Third, when the
heat source is turned off, grease quickly solidifies on filters
and heat exchange, and must be removed for both safety and
efficiency. Finally, despite the existence of these types of heat
exchangers generally, many existing kitchens fail to incorpo-
rate any kind of heat exchanger due to integration costs.
Retrofitting existing kitchen equipment with heat exchanger
systems may require an entirely new flue hood assembly and
substantial piping and accessories. This conversion is both
time consuming and expensive. While some improvements
have been made to combine a filter and heat exchanger, such
as in U.S. Pat. No. 5,456,244, there remains room for
improvement in the art. For instance, there is a desire for a
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filter unit having a simplified construction that uses less mate-
rial and achieves greater heat transfer rates than prior devices.

BRIEF DESCRIPTION OF THE INVENTION

The present invention provides filter units and methods for
removing grease, oil and other particulates from air, for
example, in a kitchen environment.

According to one aspect of the invention, a filter unit
includes a housing having an upstream wall disposed at an
upstream side of the housing, a downstream wall disposed at
a downstream side of the housing, and a cavity therebetween.
The upstream wall has a first entrance opening therein and
first and second upstream wall portions separated by the first
entrance opening. The downstream wall has first and second
exit openings therein and a downstream wall portion between
the first and second exit openings. The first entrance opening
is disposed in the upstream wall so as to be aligned with the
downstream wall portion, and the first and second exit open-
ings are disposed in the downstream wall so as to be aligned
with, respectively, the first and second upstream wall por-
tions. The filter unit further includes a heat exchanger dis-
posed within the cavity of the housing. The heat exchanger
has fluid flow conduits comprising at least first and second
upstream conduits within the first entrance opening, a first
downstream conduit within the first exit opening, and a sec-
ond downstream conduit within the second exit opening. First
and second entrance fins are provided adjacent the first
entrance opening, and first and second baffles are provided
adjacent, respectively, the first and second exit openings. The
first entrance opening, the first and second exit openings, the
first and second entrance fins, and the first and second baffles
are configured and arranged to define first and second
S-shaped air flow paths through the housing between the first
entrance opening and the first and second exit openings. Fur-
thermore, air entering the first entrance opening flows
between the first and second upstream conduits and is then
separated into first and second flow portions. The first flow
portion flows around a downstream side of the first upstream
conduit, then between the first entrance fin and the first baffle,
then around an upstream side of the first downstream conduit,
then exits the housing through the first exit opening. The
second flow portion flows around a downstream side of the
second upstream conduit, then between the second entrance
fin and the second baffle, then around an upstream side of the
second downstream conduit, then exits the housing through
the second exit opening.

According to another aspect of the invention, a method of
filtering air uses a filter unit as described above by drawing air
through the housing and collecting grease and oil particulates
on the first and second entrance fins and the first and second
baffles.

Other aspects of the invention include filtration systems
using at least one filter unit comprising the elements
described above. For example, such a system may include a
cooking surface that has a heat source and an exhaust system
adapted to draw gasses rising from the cooking surface
through a gas flow path that passes through the filter unit.

Other aspects and advantages of this invention will be
better appreciated from the following detailed description.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a perspective view of a filter unit in accordance
with an embodiment of this invention.

FIG. 2 represents an exploded view of'the filter unit of FIG.
1, and shows a heat exchanger and a housing comprising a
base and cover.
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FIG. 3 represents a cross-sectional view of the filter unit
taken along section line 3-3 of FIG. 1.

FIG. 4 represents a cross-sectional view of the heat
exchanger taken along section line 4-4 of FIG. 2.

FIG. 5 represents a perspective view of the base of the
housing shown in FIG. 2.

FIG. 6 represents a perspective view of the cover of the
housing shown in FIG. 2.

FIG. 7A represents a perspective view of an alternative
embodiment of the heat exchanger of FIGS. 1 through 4.

FIG. 7B represents a detailed perspective view of an alter-
native fin configuration to that shown in FIG. 7A.

FIGS. 8 and 9 represent, respectively, rear, and end views
of the heat exchanger of FIG. 7A.

FIGS. 10 and 11 represent, respectively, front and rear
views of a filter unit equipped with the heat exchanger of
FIGS. 7A, 8, and 9.

FIG. 12A schematically represents an installation for the
filter units of FIGS. 1, 10 and 11 in accordance with an
embodiment of this invention.

FIG. 12B is a schematic of a plumbing system containing
the filter unit of FIG. 1 in accordance with another embodi-
ment of this invention.

FIG. 13 schematically represents an installation for the
filter units of FIGS. 1, 10 and 11 in accordance with yet
another embodiment of this invention.

DETAILED DESCRIPTION OF THE INVENTION

FIG. 1 depicts a filter unit (cartridge) 100 and FIGS. 2
through 6 depict components of the unit 100 in accordance
with an embodiment of the present invention. The filter unit
100 comprises a housing 110 and a heat exchanger 170. The
heat exchanger 170 is preferably sized so as to be positioned
substantially within a cavity 122 within the housing 110, and
can be formed to be rotationally symmetrical in at least one
plane such that it may be inserted into the cavity 122 in a
plurality of orientations. As evident from FIG. 2, the housing
110 shown in FIG. 1 preferably comprises a base 112 and a
cover 114. The base 112 may be formed in a configuration
that is substantially a parallelepiped with an open top 116. If
formed as such, the base 112 includes a base wall 118 and a
plurality of lateral sidewalls 120. The base 112 may be
formed from a cruciform shape that is stamped or otherwise
formed out of a generally planar sheet material. Once
stamped, the lateral sidewalls 120 may be bent towards each
other, thus forming the cavity 122 of the housing 110. Alter-
natively, the sidewalls 120 may be coupled to the base wall
118, such as by welding. There may be a gap 1224 between
adjacent sidewalls 120 or the gap 122a may be closed with a
sealant or welded. Additionally or alternatively, the plurality
of sidewalls 120 may be formed as a unitary member, such as
in a ring formation, and coupled to the base wall 118.

The base wall 118 is preferably perforate, including one or
more openings 124 formed therethrough, to allow air to pass
into the housing cavity 122 through the base wall 118. Various
shapes of the base wall 118 are contemplated, although a
generally planar, rectilinear shape is preferred for ease of
manufacture and installation. In addition, such shape is easily
adaptable to be utilized with filter assembly units, or exhaust
hoods, that are presently provided in commercial cooking
settings. Furthermore, it is preferred that the shape of the filter
unit 100 be at least laterally symmetrical, such that the unit
100 may be inserted into a given hood or exhaust assembly in
aplurality of orientations, so as to provide ease of connectiv-
ity. In particular, the filter unit 100 is preferably rotationally
symmetrical in at least one plane.
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The openings 124 formed in the base wall 118 of the base
112 preferably perform at least a slight nozzling function on
air entering the housing 110. As represented in FIGS. 1
through 3 and 5, this can be accomplished by an arrangement
of pairs of fins 126 adapted to extend from the openings 124
and towards each other. To help illustrate, two pairs of the fins
126 are labeled in FIG. 3 as fins 1264 and 1265. As evident
from FIG. 3, each opening 124 is preferably wider at its
upstream side 124a and narrower at its downstream side
12454. The fins 126 may be formed from the same material as
the base wall 118, and may be stamped and formed from the
same piece of material as the base wall 118 and then bent into
the housing cavity 122. In FIGS. 3 and 5, the fins 126 are
represented as separate components that are preferably sta-
tionarily coupled with respect to the base wall 118. In FIGS.
3 and 5, sets of fins 126 are coupled together with a fin plate
126¢ disposed between the two fins 126 to yield a unitary
member. Each fin plate 126¢ may have a substantially planar
surface that extends along its length, with end portions of the
plate 126¢ secured to the base wall 118. The preferred noz-
zling function provided by the arranged fins 126 focuses the
airflow towards baffles 138 (FIG. 2) that are included on the
cover 114, or at least disposed on the opposite side of the heat
exchanger 170 from the fins 126, to assist in the collection of
grease particles. Also as later discussed, the direction of air-
flow creates a turbulent airflow to increase exposure time of
the air with the heat exchanger 170. Accordingly, it is pre-
ferred that no direct airflow path is provided through the filter
assembly 110, or at least a majority of the airflow there-
through is not direct. Rather, one or more tortuous flow paths
150 are created thereby allowing for a turbulent flow that
exposes the heated air to the heat exchanger 170 for a suffi-
cient amount of time to allow for adequate heat exchangeto a
fluid contained therein.

Also on the base 112, one or more retainer tabs 128 are
preferably formed on at least one of the lateral side members
120, preferably on two opposing lateral side members 120. A
preferred retainer tab 128 is a punched extrusion from the
lateral side member 120 so as to form a spring type retention
force. Also provided on the base 112 is at least one and
preferably a plurality of handles 130, which may be formed in
avariety of ways. Preferably, the handles 130 are provided in
opposing positions on the assembly 100 to allow for balanced
insertion and removal of the filter unit 100. The preferred
handles 130 are full or partial wire loop handles that are
suspended from handle brackets 132 that may be formed
integrally with or coupled to the base wall 118.

In addition to acting as a heat exchanger, a filter unit 100
according to the present invention may serve as an air filter
which assists in the collection of grease particles, which is
especially advantageous for use above commercial cooking
surfaces. To aid in the drainage of collected grease particles,
the base 112 may be provided with one or more drain holes
133 formed therethrough. A plurality of drain holes 133 is
preferred, and they may be formed along the juncture of one
or more of the lateral side members 120 and the base wall 118.

The cover 114 is represented in FIGS. 2, 3 and 6 as com-
prising a plate 134 and lateral side members 136 that extend
from the plate 134. As indicated in FIG. 6, the side members
136 may be provided in a length 1364 that allows insertion of
the side members 136 between header pipes 172 of the heat
exchanger 170. Furthermore, the side members 136 may be
formed with one or more heat exchanger interfaces 13654,
which may contact and/or surround a portion of the heat
exchanger 170 to maintain position during and after installa-
tion. The cover 114 may be formed as a symmetrical shape
that may be inserted into the base 112 in a plurality of orien-
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tations. Formed integrally with or coupled to the plate 134 are
the previously noted baffles 138, which are disposed opposite
the openings 124 formed in the base 112 so as to assist in
creating the tortuous flow paths 150 through the filter unit
100. The baffles 138 are preferably arranged to act as one or
more diffusers, such that the upstream side 140a of openings
140 defined between the baffles 138 is smaller than the down-
stream side 1405. The baftles 138 may be formed to have a
unitary construction similar or identical to that described for
the fins 126 above. It is believed that the nozzle effect pro-
vided by the base 112 and the diffuser effect on the cover 114
is able to assist in the creation of the tortuous flow paths 150
to aid in the collection of grease and to maximize or assist in
the heat transfer to fluid flowing through the heat exchanger
170, for example, a potable fluid such as water or propylene
glycol.

The filter base 112 and cover 114 are preferably formed
from a stainless steel, though other materials are foreseeable,
for example, aluminum, copper and other steel alloys. A
plastic housing could also be used, but is not generally pre-
ferred due to a desirability for durability in cleaning and
repair. Further, plastic has demonstrated affections for grease,
which may be caused by its insulative properties, and there-
fore it may require more frequent cleaning.

The heat exchanger 170 is represented in FIGS. 2 and 4 as
comprising the aforementioned header pipes 172 and a plu-
rality of fluid flow conduits (tubes) 174 extending between
the header pipes 172. Such arrangement provides a fluid flow
chamber 176 within the header pipes 172 and conduits 174,
through which a fluid flows. As represented in FIG. 2, though
the conduits 174 have a parallel arrangement, dams 173 are
preferably present within the header pipes 172 to create a
serpentine flow path for the fluid flowing through the heat
exchanger 170. However, it is also foreseeable that the dams
173 could be eliminated to result in a parallel flow configu-
ration for the heat exchanger 170. In the embodiment of FI1G.
2, each header 172 is provided with a fluid port 178 in fluid
communication its fluid flow chamber 176. The ports 178
may be provided with threads 179 or other coupling mecha-
nism, such as a standard fluid quick connect coupling, to be
connected to a fluid supply or drain. Preferably, as shown, the
ports 178 are provided on opposite ends of their respective
header pipe 172. The opposite ends of the header pipes 172
are shown as being closed with caps 180, which can also serve
as standoffs that cooperate with the base wall 118 of the base
112 to prevent rattling that might result from relative move-
ment between the heat exchanger 170, base 112 and cover 114
during operation of the filter unit 100.

A preferred material for one or more, and preferably a
majority, of the components of the heat exchanger 170 is
copper, in which case a copper braze alloy can be used to join
together the components of the heat exchanger 170. Exterior
surfaces of the heat exchanger 170 are preferably coated with
an adhesion-reducing material, such as a coating containing
polytetrafluoroethylene (PTFE), a commercial example of
which is available under the name ULTRALON® OC-412
from the Whitford Corporation. The non-stick material may
be applied to those components of the heat exchanger that
would benefit from easier cleaning of grease, oil and other
contaminants that collect on the heat exchanger 170 during
the operation of the filter unit 100. As an example, the heat
exchanger 170 may be cleaned with the use of an automatic
dishwasher. Other materials for the heat exchanger 170 are
foreseeable and within the scope of the invention.

In use, the filter unit 100 can be inserted into a filter housing
or holding unit above a cooking surface. As can be seen in the
cross-section of FIG. 3, the combination of the fins 126 and
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baftles 138 create the tortuous (non-sightline) flow paths 150
for exhaust air to enter through the base wall 118 and exit
through the cover plate 134. The flow paths 150 are directed
around the fluid flow conduits 174 included in the heat
exchanger 170. Accordingly, a majority of the conduits 174
are exposed directly to heated air flow, and not just a portion
thereof. Such exposure combined with the turbulent nature of
the airflow mechanism helps with the efficiency of the device.
Additionally, the interiors of the conduits 174 can be formed
to have a surface texture, for example, dimples 175 or other
form of turbulators, to inhibit laminar flow through the con-
duits 174 and thereby promote heat transfer between the
conduits 174 and the fluid flowing therethrough.

In FIG. 3, the tortuous flow path 150 through the cavity 122
of the housing 110 results in incoming air impinging the
baftles 138. In particular, FIG. 3 shows the incoming air as
impinging the surfaces 138a of the baffles 138 that are ori-
ented transverse to the initial direction of airflow as it enters
the housing 110 through the openings 124 in the base 112.
Each transverse surface 138a of each baftle 138 is located
between a pair of converging walls 1385 of the baffle 138 that
define the openings 140 to either side of the baffle 138 and
redirect the airflow toward the conduits 174 of the heat
exchanger 170. The process of the air impacting the surfaces
138a of the baffles 138 initiates separation of entrained par-
ticulates from the incoming air. In a kitchen environment,
such particulates are likely to include grease, oil and other
matter that may be entrained in the incoming air. The particu-
lates that collect on the baffles 138 coalesce and flow on the
surfaces of the baffles 138 toward the end of the housing 110
where the drain holes 133 are located.

As also evident from FIG. 3, the airflow that is redirected
toward the conduits 174 of the heat exchanger 170 impinge
the interior surfaces of the fins 126, particularly the fin plates
126¢ of the fins 126. The process of the air impacting the
surfaces of the fin plates 126¢ causes separation of additional
particulates that may remain entrained from the air. As with
the baffles 138, the particulates that collect on the fins 126 and
their fin plates 126¢ coalesce and flow toward the end of the
housing 110 where the drain holes 133 are located.

In combination, the baffles 138 and fins 126 cause the air
flowing through the housing 110 to flow to the downstream
side of each heat exchanger conduit 174, and then flow around
the upstream side of an adjacent conduit 174 before being
allowed to exit the housing 110 through one of the openings
140 between the baffles 138—effectively resulting in the flow
paths 150 having an S-shape. As such, the majority of the air
flows either around the downstream side of a conduit 174
located within an upstream portion of one of the flow paths
150 (i.e., an “upstream conduit™), or around the upstream side
of'a conduit 174 located within a downstream portion of the
flow path 150 (i.e., a “downstream conduit”), but generally
not both. As evident from FIG. 3, the upstream conduits 174
are exposed within the openings 124 of the base 112 to the air
entering the housing cavity 122, and the downstream conduits
174 are disposed within the openings 140 of the cover 114
through which the air exits the housing cavity 122. Notably,
the conduits 174 of the heat exchanger 170 shown in FIGS. 1
through 4 are not equipped with fins of types commonly used
and mounted directly to heat exchanger conduits (tubes), for
example, fin plates through which the conduits pass or sinu-
soidal fins between conduits. While traditional fins would
promote heat transfer from the air flow to the conduits 174,
their absence can reduce the tendency for the heat exchanger
170 to become fouled by grease, oil and other contaminants
borne in the air flow. The tortuous S-shaped flow paths 150
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through the heat exchanger at least partially compensate for
the absence of traditional fins.

FIGS.7A, 8 and 9 represent, respectively, perspective, rear,
and end views of an alternative embodiment of a heat
exchanger 270, and FIGS. 10 and 11 represent, respectively,
front and rear views of a filter unit equipped with the heat
exchanger of FIGS. 9 through 11. Because the filter unit can
be otherwise identical to that shown in FIG. 1, the filter unit of
FIGS. 10 and 11 is also identified by the reference number
100. The heat exchanger 270 notably differs from the heat
exchanger 170 shown in FIGS. 1 through 4 by the inclusion of
fins 271. The fins 271 will hereinafter be referred to as tube
fins 271 for the purpose of differentiating the fins 271 from
the fins 126 associated with the openings 124 in the base wall
118. The heat exchanger 270 also differs from the heat
exchanger 170 shown in FIGS. 1 through 4 by the utilization
of fasteners 273 that secure the cover 114 to the base 112 to
provide for easy disassembly of the unit 100 and removal of
the heat exchanger 270.

The tube fins 271 are represented in FIGS. 7A, 8 and 9 as
plate-type through which the conduits 174 pass, though it
should be understood that the tube fins 271 could be of a
sinusoidal type disposed between immediately adjacent con-
duits 174. The tube fins 271 are shown as being installed on
less than all of the conduits 174, and more particularly on only
the downstream conduits 174 that are visible from the rear of
the unit 100, as evident from a comparison of FIGS. 10 and
11. In the front view of FIG. 10, the tube fins 271 are con-
cealed by the wall 118 of the base 112 and the fins 126
mounted thereto, and in the rear view of FIG. 11 the tube fins
271 are visible through the openings 140 in the plate 134 of
the cover 114. As such, the tube fins 271 are located so as to
be within a downstream portion of the tortuous S-shaped flow
paths 150 depicted in FIG. 3, and the majority of the incoming
air would flow around the downstream side of the upstream
conduits 174 lacking the tube fins 271, and then around the
upstream side of the downstream conduits 174 equipped with
the tube fins 271. Though not wishing to be held to any
particular theories, it is believed that grease will largely con-
dense on the fin-less upstream conduits 174 within the
upstream portion of the path 150, such that the air will contact
the finned downstream conduits 174 after at least some and
preferably most of the grease has been removed. The location
of'the tube fins 271 also addresses the fact that, in comparison
to the temperature differential that exists at the upstream
conduits 174 adjacent the upstream openings 124, a lower
temperature differential exists between the air and the down-
stream conduits 174 adjacent the downstream openings 140.
The tube fins 271 can be installed in any suitable manner that
will provide good thermal contact and conduction between
the tube fins 271 and the conduits 174 on which they are
mounted, such that the downstream conduits 174 may have a
greater heat transfer rate than the fin-less upstream conduits
174 exposed to incoming air through the openings 124.

FIG. 7B represents plate-type tube fins 271 that differ from
the tube fins 271 represented in FIGS. 7A, 8 and 9. Whereas
each individual fin 271 of the latter comprises a single “dog-
bone” shaped opening that accommodates two conduits 174,
each individual fin 271 of the former comprises a separate
opening for each conduit 174, with each opening surrounded
by a collar that promotes thermal contact with the conduits
174. In addition, the corners of the tube fins 271 represented
in FIG. 7B are rounded.

In investigations leading to the invention, a grease extrac-
tion capability of about 14:1 was achieved with an S-shaped
flow path 150 essentially as represented in FIG. 3. In addition
to promoting the thermal efficiency of the heat exchanger 170
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and the removal of particulates from the air, this flow path 150
also serves as a flame barrier through the housing 110 and,
therefore, through the filter unit 100. In particular, investiga-
tions with a filter unit configured as represented in FIGS. 1
through 3 showed that the S-shaped flow path 150 through the
housing 110 enabled the filter unit to pass applicable stan-
dards of Underwriter Laboratories, Inc., for inflammability.

Generally, systems and methods according to the present
invention may be used to collect heat generated by a cooking
surface, which would otherwise be wasted as exhaust, and
transfer such heat to other locations for use in an open or
closed circulation system. As can be seen in FIG. 12A, one or
more filter units 100 may be installed in an exhaust housing
200, preferably above a cooking surface 202. While the filter
100 could be installed at any desirable angle, such as parallel
to horizontal level, it is preferably installed at an angle 204
relative to horizontal level, for example, about 12 degrees to
about 45 degrees for most efficient drainage of collected oil
particles, thus disposing the longitudinal dimension of the
fins 124 and baffles 138 at approximately such angle. Col-
lected oil preferably drains through the drain holes 133 and
into one or more grease traps 203. As further shown in FIG.
12A, a plurality of filter units 100 may be coupled together to
form an expanded filter unit system. The units 100 may be
coupled in series, as shown, or in parallel. If coupled in series,
the first filter unit 100A in the series can be coupled to a fluid
supply line 212, a coupler 205 can be used to connect the drain
port 178 of the filter unit 100A to the supply port 178 of a
subsequent filter unit 100B, and so on, with the final filter unit
100C in the series being coupled to a storage tank 214. If
coupled in parallel, the supply port 178 of each unit 100A-C
would be coupled to the fluid supply line 212 and the drain
port 178 of each unit 100A-C would be coupled to the storage
tank 214.

A system utilizing any one or more of the filter units 100
discussed above may be an open system, such as when the
heated fluid is removed from the system and put to some other
use, such as dishwashing, or stored for future use. FIG. 12A
depicts an open system. Water or other desirable fluid may be
provided by gravity pressure, such as from an elevated supply
tank 210 or municipal water supply, or it may be pumped to
the system. The fluid supply line 212 and standard connec-
tions can be used to couple the first filter unit 100A to the
supply tank 210. The fluid flows through the one or more filter
units 100, and then drains into the storage tank 214 for future
use, such as being pumped to a dishwasher, hot water supply
in a restroom, or used for other purposes.

Another embodiment of an open system is represented in
FIG. 12B. In addition to the storage tank 214, the enhanced
system includes a water heating tank 216 and a recirculating
pump 218. The plumbing diagram of FIG. 12B will be readily
understood by a person having ordinary skill in the art as
including various check valves 220 and shut-off valves 222 in
desired positions. One advantage to the system of FIG. 12B is
that if fluid usage does not keep up with the supply of heated
fluid, fluid stored in the storage tank 214 may be recirculated
to keep it warm in the event of demand increase. The recir-
culating pump 218 may be selectively activated and deacti-
vated, such as on a timed schedule or based upon a measured
temperature of the fluid in the storage tank 214 falling below
a predetermined threshold.

Additionally or alternatively, the system may be a closed
system, where the goal may be to transfer the heat from the
exhaust gases to a desired use elsewhere. An example of a
closed system is shown in FIG. 13. In this system, water or
other fluid is introduced into the closed system and substan-
tially all of any residual air is purged. The fluid is represented
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as being pumped through the system by an inline pump 310,
through the fluid supply line 212 and through one or more
filter units 100. After traveling through the one or more filter
units 100, in which the fluid was heated by exhaust from the
cooking surface 202, the fluid may then be caused to travel
through one or more additional heat exchangers. For instance,
the fluid may be pumped through a radiator 312 to heat a
room. Additionally or alternatively, the fluid may be pumped
through a roof' heat exchanger 314 disposed along the edge of
the roof 316 of the building in which the system is housed to
prevent ice damming along the roof edge. Additionally or
alternatively, the fluid may be pumped through a sidewalk
heat exchanger 318 disposed beneath or embedded in a con-
crete or other external walkway 320 to reduce the buildup of
ice thereon. It is to be appreciated that the function of'a system
according to the present invention may be changed depending
upon the time of year. For instance, in summer months, it may
not be desirable to use a closed system for heating purposes as
described. In such situations, the fluid may remain static and
the filter units 100 may simply be used to collect oil particu-
lates from the exhaust air. Alternatively, the closed system
could be changed to an open system in the summer months,
thereby providing hot water for use.

While the invention has been described in terms of a spe-
cific embodiment, it is apparent that other forms could be
adopted by one skilled in the art. For example, the physical
configuration of the filter units 100 could differ from those
shown, and materials and processes other than those noted
could be used. Therefore, the scope of the invention is to be
limited only by the following claims.

The invention claimed is:

1. A filter unit comprising:

ahousing having an upstream wall disposed at an upstream
side of the housing, a downstream wall disposed at a
downstream side of the housing, and a cavity therebe-
tween, the upstream wall having a first entrance opening
therein and first and second upstream wall portions sepa-
rated by the first entrance opening, the downstream wall
having first and second exit openings therein and a
downstream wall portion between the first and second
exit openings, the first entrance opening being disposed
in the upstream wall so as to be aligned with the down-
stream wall portion, the first and second exit openings
being disposed in the downstream wall so as to be
aligned with, respectively, the first and second upstream
wall portions;

a heat exchanger disposed within the cavity, the heat
exchanger having fluid flow conduits comprising at least
first and second upstream conduits within the first
entrance opening, a first downstream conduit within the
first exit opening, and a second downstream conduit
within the second exit opening;

tube fins attached directly to the first downstream conduit
and tube fins attached directly to the second downstream
conduit, wherein the heat exchanger does not have any
fins attached directly to the first and second upstream
conduits;

first and second entrance fins adjacent the first entrance
opening;

first and second baffles adjacent, respectively, the first and
second exit openings;

wherein the first entrance opening, the first and second exit
openings, the first and second entrance fins, and the first
and second baffles are configured and arranged to define
first and second S-shaped air flow paths through the
housing between the first entrance opening and the first
and second exit openings; and
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wherein air entering the first entrance opening flows
between the first and second upstream conduits and is
then separated into first and second flow portions, the
first flow portion flows around a downstream side of the
first upstream conduit, then between the first entrance fin
and the first baffle, then around an upstream side of the
first downstream conduit and through the tube fins
attached thereto, then exits the housing through the first
exit opening, and the second flow portion flows around a
downstream side of the second upstream conduit, then
between the second entrance fin and the second bafile,
then around an upstream side of the second downstream
conduit and through the tube fins attached thereto, then
exits the housing through the second exit opening.

2. The filter unit according to claim 1, wherein the first and
second entrance fins obliquely extend toward each other into
the cavity from the first and second upstream wall portions,
respectively, and partially across the first entrance opening.

3. The filter unit according to claim 1, wherein the first and
second baffles obliquely extend away from each other into the
cavity from the downstream wall portion and partially across
the first and second exit openings, respectively.

4. The filter unit according to claim 1, wherein the heat
exchanger comprises first and second header pipes, and the
fluid flow conduits are disposed between and in fluid com-
munication with the first and second header pipes.

5. The filter unit according to claim 1, further comprising a
baffle surface between the first and second baffles, wherein
the baffle surface is impacted by the air after the air enters the
first entrance opening and flows between the first and second
upstream conduits but before the air separates into first and
second flow portions.

6. A method of filtering air using the filter unit according to
claim 1, the method comprising drawing air having grease
and oil particulates entrained therein through the housing and
then collecting the grease and oil particulates on the first and
second entrance fins and the first and second baffles, wherein
the air contacts the first and second downstream conduits and
the tube fins thereof after most of the grease and oil particu-
lates have been removed from the air.

7. A system comprising:

a cooking surface including a heat source;

an exhaust system adapted to draw in gasses that are dis-

posed above the cooking surface, the exhaust system
providing a gas flow path for the gasses;

the filter unit of claim 1 disposed in the gas flow path; and

afluid supply and a drain line coupled to the heat exchanger

of the filter unit.

8. The filter unit according to claim 1, wherein the tube fins
attached directly to the first downstream conduit are separate
from the tube fins attached directly to the second downstream
conduit.

9. The filter unit according to claim 8, wherein the first and
second baffles are between and separate the tube fins attached
directly to the first downstream conduit and the tube fins
attached directly to the second downstream conduit.

10. A method of filtering air using the filter unit according
to claim 9, the method comprising drawing air having grease
and oil particulates entrained therein through the housing and
then collecting the grease and oil particulates on the first and
second entrance fins and the first and second baffles, wherein
the air contacts the first and second downstream conduits and
the tube fins thereof after most of the grease and oil particu-
lates have been removed from the air.
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11. A system comprising:

a cooking surface including a heat source;

an exhaust system adapted to draw in gasses that are dis-
posed above the cooking surface, the exhaust system
providing a gas flow path for the gasses;

the filter unit of claim 9 disposed in the gas flow path; and

afluid supply and a drain line coupled to the heat exchanger
of the filter unit.

12. A method of filtering air using a filter unit, the method

comprising:

providing a housing having an upstream wall disposed at
an upstream side of the housing, a downstream wall
disposed at a downstream side of the housing, and a
cavity therebetween, the upstream wall having a first
entrance opening therein and first and second upstream
wall portions separated by the first entrance opening, the
downstream wall having first and second exit openings
therein and a downstream wall portion between the first
and second exit openings, the first entrance opening
being disposed in the upstream wall so as to be aligned
with the downstream wall portion, the first and second
exit openings being disposed in the downstream wall so
as to be aligned with, respectively, the first and second
upstream wall portions;

providing a heat exchanger disposed within the cavity of
the housing, the heat exchanger having fluid flow con-
duits comprising at least first and second upstream con-
duits within the first entrance opening, a first down-
stream conduit within the first exit opening, and a second
downstream conduit within the second exit opening, the
heat exchanger having tube fins attached directly to the
first downstream conduit and tube fins attached directly
to the second downstream conduit, wherein the heat
exchanger does not have any fins attached directly to the
first and second upstream conduits;

causing air to flow through the housing from the first
entrance opening to the first and second exit openings,
the air entering the first entrance opening flowing
between the first and second upstream conduits and then
separating into first and second flow portions, the first
flow portion flowing around a downstream side of the
first upstream conduit, then around an upstream side of
the first downstream conduit and through the tube fins
attached thereto, then exiting the housing through the
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first exit opening, and the second flow portion flowing
around a downstream side of the second upstream con-
duit, then around an upstream side of the second down-
stream conduit and through the tube fins attached
thereto, then exiting the housing through the second exit
opening.

13. The method according to claim 12, wherein the air has
grease and oil particulates entrained therein, the method fur-
ther comprising collecting the grease and oil particulates with
the filter unit, wherein the air contacts the first and second
downstream conduits and the tube fins thereof after most of
the grease and oil particulates have been removed from the
air.

14. The method according to claim 12, the method further
comprising providing first and second entrance fins adjacent
the first entrance opening, and providing first and second
baftles adjacent, respectively, the first and second exit open-
ings.

15. The method according to claim 14, wherein the first
flow portion flows between the first entrance fin and the first
baftle, and the second flow portion flows between the second
entrance fin and the second baffle.

16. The method according to claim 14, the method further
comprising collecting grease and oil particulates on the first
and second baffles.

17. The method according to claim 16, wherein after the air
enters the first entrance opening and flows between the first
and second upstream conduits but before the air separates into
first and second flow portions, the air impacts a baffle surface
between the first and second baffles to initiate separation of
grease and oil particulates entrained in the incoming air.

18. The method according to claim 17, wherein the grease
and oil particulates collect and coalesce on the baffle surface
and then flow on the baffle surface toward a drain hole in the
housing.

19. The method according to claim 12, wherein the method
is performed in a system comprising a heated cooking surface
and an exhaust system drawing the air from the heated cook-
ing surface through the filter unit.

20. The method according to claim 12, wherein each of the
first and second flow portions defines an S-shaped flow path
through the filter unit.
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